Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


AIC-320 

Supplement  5 


Eastern  Utilization  Research  Branch 
Philadelphia  18,  Pennsylvania 


^   PUBLICATIONS  AND  PATENTS^ 


OF  THE 


EASTERN  UTILIZATION  RESEARCH  BRANCH 


July  -  December  1953 


Single  copies  of  available  reprints  may  be  obtained  on  request.  At  the 
time  this  list  was  prepared,   the  following  were  not  available: 


When  requesting  reprints,  please  order  by  number. 

Photostat  copies  of  publications  usually  can  be  purchased  at  nominal  cost 
through  the  Bibliofilm  Service  of  the  Library  of  the  U. ■ S.  Department  of 
Agriculture,  Washington  25,  D.  C. 

Publications  and  Patents  of  the  Eastern  Utilization  Research  Branch  issued 
before  1951  are  listed  in  AIC-180  and  Supplements  1  to  6. 

This  supplement  includes  an  index  which  covers  AIC-180  and  Supplements  1 
through  6,  and  AIC-320  and  Supplements  1  through  5. 


No.  801 


AGRICULTURAL  RESEARCH  SERVICE 
UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 


1953 


July  -  December 
Publ icat sons 

774  Anonymous 

LIST  OF  PUBLICATIONS  AND  PATENTS  OF  ANIMAL  FATS  DIVISION.  AIC-359, 

September  1953  (Processed. ) 
A  list  of  publications  and  patents  of  the  Animal  Fats  Division  from  its 
inception  in  1940  through  December  31,   195?.     Each  is  described  by  a  brief 
abstract. 

775  Aceto,  Nicholas  C,  Eskew,  Roderick  K. ,  and  Phillips,  G.  W.  Macpherson. 

HIGH-DENSITY  FULL  FLAVOR  CHERRY  JUICE  CONCENTRATES.    The  Glass  Packer, 

vol.  32,   p.   54,   September  1953. 
A  process  for  the  preparation  of  full-flavor  high-density  concentrates  from 
Montmorency  and  Morello  cherry  juices  is  described.     A  method  for  developing 
a  more  intense  cherry  flavor  in  the  juices  is  also  given. 

The  concentrates  have  a  strong  characteristic'  cherry  flavor  and  should  be 
of  interest  to  the  users  of  fruit  extracts.     When  sweetened,  a  palatable 
cherry  juice  can  be  reconstituted  from  either  Montmorency  or  Morello  concen- 
trate. 

776  Ard,  Jesse  S. 

MULL  AND  SOLVENT  MEDIA  FOR  INFRARED  USE.    Analytical  Chemistry,  vol.  25, 

p.   1743-1744,  November  1953. 
In  infrared  spectra  of  antibiotics,  alkaloids,  plant  regulators  and  other 
solid  materials,   it  is  desirable  to  have  supplementation  of  the  section;- 
usually  obscured  by  the  intense  absorptions  of  accessory  media. 

It  was  found  that  the  gaps,   foreign  bands,  and  insensitive  drifts  that  occur 
as  a. result  of  these  extraneous  absorptions  can  be  eliminated  from  the  entire 
salt  region  by  programs  consisting  of  hexachlorobutadiene  and  paraffin  oil 
supplementations  for  mull  spectra,  and  tetrachloroethylene  and  carbon  di- 
sulfide supplementations  for  solution  spectra.     The  spectrum  of  hexachloro- 
butadiene is  shown  as  a  guide  for  its  use.    As  an  adequate  spectrum  of  tetra- 
chloroethylene has  become  available  elsewhere,  the  concern  here  is  chiefly 
with  precautions  against  impurities  that  develop  in  the  absence  of  preserva- 
tives. 

Complete  supplementation,  such  as  that  facilitated  by  these  media,  relieves 
the  uncertainty  of  what  otherwise  may  have  been  missed,  decreases  the  need 
for  reinvestigations,  and  aid  recognition  processes. 


777  Ard,   Jesse  S. 

GRINDERS  FOR  MULLING  INFRARED  MfCROSAMPLES.    Analytical  Chemistry,  vol.  25, 

p.   1780-1782,  November  1953, 
A  mechanical  grinder  for  mulling  microsamples  within  a  single  drop  of  oil 
consists  of  a  small  anvil  and  a  special  hammer  with  a  shaft  actuated  by  a 
vibrating  tool  holder,.     The  design  allows  intensive  action  and  easy  transfer 
of  sample.     Also,  a  drill  reversed  in  its  hole  can  be  used. 

778  Doukas,  H.  M.  and  Fontaine,  T.  D. 

AC  ID -CATALYZED  REDUCTION  OF  SP^ROSTANQLS  AND  SPIR0STEN0L8  BY  LITHIUM  ALUMINUM 

HYDRIDE,     Journal  of  the  American  Chemical  Society,   vol.   75,   p.  5355-5356, 
November  5,  1953. 

A  new  method  for  cleaving  ring  F  of  steroidal  sapogenin  with  LiAlH^  in  the 

presence  of  anhydrous  HC1  or  HBr  is  reported.     By  this  reaction  it  is  now 

possible  to  prepare  furostene  diols  directly  from  spirostenols  as  well  as 
furostane  diols  from  spirostanols, 

779  Eskew,  Roderick  K. ,  Redfield,  Clifford  S. ,  Eisenhardt,  Nelson  H. ,  Claffey, 

Joseph  B.   and  Aceto,  Nicholas  C. 

ROOM  TEMPERATURE  STORAGE  OF  GRAPE  JUICE  CONCENTRATE,    AIC-342,  Supplement  1, 

September  1953.    (Processed.  ) 
The  supplement  states  that  sweetened  superconcentrated  Concord  grape  juice 
prepared  according  to  AIC-342  and  hot  packed  in  glass  bottles  at  180°  F.  will 
store  satisfactorily  at  room  temperature.     The  keeping  property  in  enameled 

tin  cans  is  being  investigated. 

780  Halwer,  M. ,  Nutting,  G.  C.  ,  and  Brice,  B.  A. 

RAYLEIGH'S  RATIO  FOR  BENZENE  AND  THE  PROBLEM  OF  ABSOLUTE  LIGHT  SCATTERING 

DETERMINATIONS,     Journal  of  Chemical  Physics,  vol.   21,   p.  1425-1426, 
August  1953- 

The  method,  previously  published,  for  obtaining  absolute  light  scattering 
ratios,  of  importance  in  molecular  weight  determinations,  is  supported  by 
the  internal  consistency  of  the  results  to  which  it  leads.  Other  methods 
are  shown  to  lead  to  incorrect  molecular  weight  values. 

781  Heisler,  E.  G. ,  Hunter,  Ann  S. ,  Woodward,  C.  F, ,   Siciliano,  J.  and  Treadway,  R.  H. 

LABORATORY  PREPARATION  OF  POTATO  GRANULES  BY  SOLVENT  EXTRACTION,  Food 

Technology,   vol,    7,   p.  299-302,  August  1953. 
A  laboratory  method  is  described  for  dehydrating  mashed  potatoes  by  extraction 
with  organic  liquids.     The  mashed  potatoes  are  suspended  three  times  in  the 
liquid;   after  each  treatment  the  aqueous  solvent  is  separated  from  the  potato 
solids  by  filtration.     The  final  filter  cake  contains  only  about  5  percent 
moisture  and  is  readily  dried  by  mild  heat.     Powder  prepared  by  this  method 
is  stable  and  light  in  color.     It  is  easily  reconstituted  in  water  over  a 
wide  temperature  range  to  mashed  potatoes  of  good  texture  and  acceptable 
flavor. 


Herb,   S.  F. ,  Riemenschneider,  R.  W. ,    (EURB)  and  Kaunitz,  Hans  and  Slanetz, 

Charles  A.    (Columbia  University) 
NATURE  OF  THE  "VITAMIN  A-LIKE  FACTOR"   IN  LARD.    The  Journal  of  Nutrition, 

vol.  51,   p.   393-402,  November  1953. 
Biological  assays  on  molecular  distillates  from  lard  showed  that  lard  contains 
vitamin  A  activity  equivalent  to  about  0.4  to  2  units  per  gram. 

Chromatographic  fractionation  of  unsaponif iables  from  lard  and  molecular 
distillates  from  lard  yielded  eluates  which  gave  positive  Carr-Price  tests 
and  typical  vitamin  A  spectral  curves  except  in  fractions  having  extremely 
high  ratio  of  unsaponif iables  to  units  of  vitamin  A. 

It  is  concluded  that  the  biological  vitamin  A  activity  of  lard  is  largely 
attributable  to  the  presence  of  typical  vitamin  A.     The  so-called  "sparing" 
action  of  lard  on  utilization  of  added  vitamin  A  in  diets  is  in  all  probability 
due  to  the  presence  in  lard  of  hitherto  unrecognized  typical  vitamin  A. 

Hoover,  Sam  R,,  Jasewicz,  Lenore  and  Porges,  Nandor 

AN  INTERPRETATION  OF  THE  EL  0.  D„  TEST  IN  TERMS  OF  ENDOGENOUS  RESPIRATION  OF 

BACTERIA*     Sewage  and  Industrial  Wastes,  vol.  25,  p.  1163-1173,  October  1953. 
The  rate  of  oxidation  of  milk  solids  and  of  bacterial  cells  in  the  B.O.D.  test 
was  measured.     The  results  can  be  interpreted  best  as  a  rapid  conversion  of  or- 
ganic substrate  to  cell  solids  and  a  subsequent  slow  endogenous  oxidation  of 
these  cells. 

Hoover,   Sam  R. ,   John,  Harry  and  Mellon,  Edward  F. 

VAPOR  PRESSURE  EBULL IOMETER  FOR  MILLILITER  SAMPLES.    Analytical  Chemistry, 

vol.   25,  p.   1940-1941,  December  1953. 
The  ebulliometer,  made  from  pyrex  tubing,  has  a  reflux  bell  connected  with  the 
pot  by  an  auxiliary  reflux  return  tube.     The  pot  contains  a  tungsten  wire  hot  spot 
to  prevent  bumping  and  holds  about  2  ml.     A  ground  glass  joint  thermometer  is 
positioned  just  above  the  reflux  bell  and  a  side  arm  serves  both  as  a  vapor  trap 
.and  attachment  for  a  vacuum  line, 

Kelley,  Edward  G.  and  Baum,  Reba  R, 

PROTEIN  AMINO  ACIDS      CONTENTS  OF  VEGETABLE  LEAF  PROTEINS,    Journal  of 
Agricultural  and  Food  Chemistry,  vol,   1,  p„   680-683,  August  5,  1953. 
Leaf  meals  and  protein  concentrates  prepared  from  leaves  of  beet,  broccoli, 
carrot,   celery,  corn,  kale,  lima  bean,  pea,  rhubarb,  spinach,  and  turnip  have 
been  analyzed  for  ten  amino  acids,  histidine,  arginine,  lysine,  leucine,  isoleucme, 
valine,  methionine,   threonine,   phenylalanine,   and  tryptophane. 

The  meals  -were  found  to  contain  similar  and  nutritionally  well  balanced  mixtures 
of  these  amino  acids. 

Comparison  of  the  leaf  meals  with  their  protein  concentrates  showed  lower  amino 
acid  values  for  all  of  the  meals.     These  lower  values  were  attributed  to  the 
failure  of  the  (micro-Kj eldahl  Nx6.25)  factor  to  correctly  estimate  crude  protein 
and  to  hydrolytic  destruction  of  methionine  under  certain  conditions  of  the 
analytical  procedure. 


786  Knight,  H.  B. ,  Koos,  R,  E„   and  Swern,  Daniel 

ADDITION  OF  FORMIC  ACID  TO  OLEFINIC  COMPOUNDS-   I.  MONOOLEFINIC  COMPOUNDS 

DeSbS^aof  lgh^10*11  Chemical  Society;   vol.   75,  p.  6212-6215, 
Formic  acid  at  its  boiling  point  at  atmospheric  pressure  adds  readily  to  the 
double  bond  of  oleic,   elaidic  and  10-hendecenoic  (undecylenic )  acids,  methyl 
oleate,   oleyl  alcohol,  cyclohexene,   1-hexene  and  the  unreacted  olefinic  ma- 
terial separated  from  the  hydrolyzed  reaction  product  of  oleic  acid  with 
formic  acid,   yielding  the  corresponding  formate  esters  which  are  readily 
hydrolyzed  to  hydroxy  compounds. 

787  Kramer,  Amihud  and  El-Kattan,  A,  A.    (University  of  Maryland,  work  done  under 

Research  and  Marketing  Act  contract) 

EFFECT  OF  APPLICATION  OF  HEAT  ON  TOMATO  JUJCE  COLOR      Food  Technology    vol  7 
p.  400-404,   October  1953.  '  ' 

The  effect  of  heat  application  on  the  loss  of  color  in  tomato  juice  was  found 
to  proceed  m  accordance  with  the  equation:  Color  loss  =  log  _|s     (RT  -  120) 
where  color  loss  is  in  terms  of  the  Department  of  Agr  iculture^Soring^system.' 
is  refers  to  temperature  summations  in  terms  of  degrees  F.   above  140°  times 
seconds,  and  RT  is  the  retort  temperature, 

788  Luddy    Francis  E. ,   Turner,  Arthur,   Jr.,   and  Scanlan,   John  T. 

SrtCTtfOPHOTOMETRIC  DETERMINATION  OF  CHOLESTEROL  AND  TRITERPENE  ALCOHOLS  IN 

WOOL  WAX.    Analytical  Chemistry,  vol.  25,  p.  1497-1499.   October  1953. 
The  method  described  is  based  on  the  Liebermann-Burchard' color  reaction  and 
can  be  applied  to  unsaponified  wool  wax,  to  mixtures  of  free  wool  wax  alcohols 
or  to  precipitated  cholesterol  digitonide.     The  entire  procedure  can  be  carried 
out  at  room  temperature. 

;89    Ma,  Roberta  M,   and  Schaffer,  P.  S. 

Beta-Si TOSTERYL  D-GLUCOSIDE  AND  Beta-S ITOSTEROL  FROM  COMMERCIALLY  DRIED 

GRAPE FRU i !  PULP,    Archives  of  Biochemistry  and  Biophysics,  vol.  47.  p.  419- 

423,  December  1953,  '  ' 

Both  beta-sitosteryl  D-glucoside  and  beta-sitosterol  were  isolated  from  com- 
mercially dried  grapefruit,  pulp  and  from  grapefruit  seeds.     Infrared  data 
showed  that  these  compounds  are  identical  with  those  isolated  from  orange 
juice.     These  compounds  were  found  to  have  a  low  order  of  antifungal  activity, 

'90    Mellon,  Edward  F. ,   Korn,  Alfred  H.  ,  Viola,   Samuel  J...  Miller.  Nancy,   and  Hoover, 
Sam  R. 

ISOLATION  OF  AMINO  AC  IDS  BY  DISTILLATION  OF  THE  ACETYLATED  AMINO  ACID  ETHYL 

ESTERSo     Journal  of  the  American  Chemical  Society,   vol.   75,   p.  5524-5528. 

November  20,  1953. 

Pure  optically  active  ammo  acias  were  isolated  from  fractions  obtained  by 
distillation  of  the  mixed  acetylated  amino  acid  ethyl  esters  produced  from 
a  protein  hydrolyzate, 


791  Morgan,  Donald  A,  and  Veldhuis,  M.  K.    (U.  S.  Citrus  Products  Station)  and 

Eskew,  R.  K.  and  Phillips,  G.  W.  M.  (SURB) 

STUDIES  ON  THE  RECOVERY  OF  ESSENCE  FROM  FLORIDA  ORANGE  JUICES,  Food 

Technology,  vol.   7,   p.  332-336,  August  1953. 
There  is  described  a  system  for  recovering  water  soluble  essence  from  orange 
juice  under  vacuum  without  damage  to  the  flavor  of  the  juice„     The  effect  of 
restoring  the  recovered  essence  to  orange  juice  is  described. 

792  Mullins,  W.  R.  and  Olson,  R,  L<    (WURB),  and  Treadway,  R.  H.    (EURB ) 

CONTROL  OF  DISCOLORATION  OF  PEELED  WHITE  POTATOES  AND  METHODS  FOR  ANALYSIS  OF 

TREATING  SOLUTIONS*    AIC-360,  August  1953  (Processed)... 
Suggestions  are  offered  for  a  process  to  be  used  in  plants.     Methods  are 
presented  for  the  measurement  of  sodium  bisulfite  in  treating  solutions, 
including  solutions  that  contain  citric  acid  or  other  acids, 

793  Porges,  Nandor 

YEAST,  A  VALUABLE  PRODUCT  FROM  WASTES »     Journal  of  Chemical  Education,  vol.  3C 

p.   562-565,  November  1953. 
Yeasts  and  means  of  their  propagation  are  described.     The  value  of  yeast 
protein  is  discussed  as  well  as  the  yields  available  from  carbohydrate 
material.     The  aerobic  disposal  of  wastes  by  the  aerobic  propagation  of 
yeast  offers  a  means  for  the  recovery  of  an  important  feed  supplement, 

794  Porges,  Nandor,  Jasewicz,  Lenore  and  Hoover,  Sam  R, 

A  MICROBIOLOGICAL  PROCESS  REPORT*    AEROBIC  TREATMENT  OF  DAIRY  WASTES.  Ap- 
plied Microbiology,  vol,   1,   p.   262-270,   September  1953, 
Dairy  waste  disposal  is  a  branch  of  applied  microbiology  in  which  the 
biochemical  oxidizing  abilities  of  microorganisms  are  utilized.     The  high 
oxygen-demanding  wastes  are  converted  by  aeration  to  cell  substances  of 
low  B.O.D.     About  37,5  percent  of  the  organic  matter  is  completely  oxidized 
in  the  rapid  growth  period  while  62,5  percent  is  assimilated  into  cell 
material,  which  is  further  oxidized  over  longer  periods  of  aeration, 

795  Port,  William  S. ,  Jordan,  Edmund  F. ,  Jr, ,  Palm,  William  E. ,  Witnauer,  Lee  P. , 

Hansen,  John  E,  and  Swern,  Daniel. 

VINYL  PLASTICS  MODIFIED  WITH  CHEMICALS  FROM  ANIMAL  FATS.    COPOLYMERS  OF 

VINYL  CHLORIDE  AND  VINYL  STEARATE*    AIC-366,  December  1953  (Processed), 
Copolymers  of  vinyl  chloride  containing  approximately  10  to  45  percent 
vinyl  stearate  were  prepared  in  suspension  and  in  emulsion,  and  tensile, 
flexural,  visocity  and  low  temperature  properties  were  measured.     The  co- 
polymers can  be  cured  with  polyamines  to  infusible  and  insoluble  materials. 
Addition  of  carbon  black  or  silica  produces  a  reinforced  plastic  which  can 
also  be  cured. 


Roe,  Edward  T. ,  and  Swern.  Daniel 

FA™.i?ID  ANilDES*    VL    PREPARATION  OF  SUBSTITUTED  AMIDOSTEARIC  ACIDS  BY 
ADDITION  OF  NSTRILES  TO  OLEIC  ACID      Journal  of  the  American  Chemical 
bociety,  vol.   75,  p.   5479-5481,  November  20,  1953. 
The  addition  of  acetonitrile ,   propionitr ile,   acrylonitrile,  benzonitrile 
cyanoacetic  acid,  malononitrile  and  succinonitrile  to  the  double  bond  of' 
oleic  acid  in  sulfuric  acid  solution  gives  good  yields  of  substituted 
amidostearic  acids, 

CH3-(CH2)x-?H-(CH2)y-C02H 
N-H 

C=0 

? 

R 

Rothman,  Edward  S. ,  Wall,  Monroe  E,   and  Cooper.  Harriet  G 

STEROIDAL  SAPOGENINS,  X.  QUALITATIVE  COLOR  TEST  FOR  PSEUDOSAPOGENip 

-Journal  of  the  American  Chemical  Society,  vol.   75.   p.  6325-63?6 
December  20,1953.  ' 
A  modification  of  the  Tortelli-Jaf fe  color  reaction  can  be  used  qualitatively 
to  identify  the  pseudosapogenin  structure.     The  reaction  is  useful  in  deter- 
mining the  end  point  in  pseudosapogenin  transformations  e.g.  hydrogenation 
oxidation,   and  the  like.  ' 

Satta,  V.,  Fein,  M.  L. .   and  Filachione,  E.  M. 

SOME  ESTERS  OF  UNSATURATED  ACIDS=     Journal  of  the  American  Chemical  Society 

vol..   75,   p.   4101,  August  20,  1953. 
Various  esters  of  crotonic,  maleic,   fumaric,   chloromaleic .    itaconic,  and 
aconitic  acids  were  prepared,   and  their  physical  constants  were  reported. 

Swern,  Daniel,  Coleman,  Joseph  E. ,  Knight,  H,  B. ,  Ricciuti,  C,  Willi ts,  C.  0 
and  Eddy,  C.  Roland 

REACTIONS  OF  FATTY  MATERIALS  WITH  OXYGEN =  XIV,  POLAROGRAPH IC  AND  INFRARED 
SPECTROPHOTOMETRIC  INVESTIGATION  OF  PEROXIDES  FROM  AUTOXIDIZED  METHYL  OLEATE 

Journal  of  the  American  Chemical  Society,  vol.   75.   p.  3135-3137,   July  5,  1953 
Methyl  oleate  has  been  autoxidized  from  35°  to  120°  in  the  presence  or  absence 
of  ultraviolet  radiation.     Polarographic  and  iodometric  analysis  of  the 
autoxidation  mixtures  and  peroxide  concentrates  obtained  from  them  has  shown 
that,   although  the  bulk  of  the  peroxides  formed  are  hydroperoxides,   a  signifi- 
cant proportion  is  not.     Evidence  is  presented  which  indicates  that  the  non- 
hydroperoxide  portion  probably  consists  of  cyclic  peroxides,  Furthermore, 
the  hydroperoxides  have  the  trans  configuration,  predominatly. 


800  Swern,   Daniel,   Coleman,   Joseph  E. ,   and  Knight,  H.   B.    (EURB),   Zilch,  K.  T.   ,  Dutton, 

H.  J.,   and  Cowan,  J.  C.    (NURB)  and  Gyenge,  J,  M.    (Government  Laboratories, 
University  of  Akron), 

PEROXIDES  FROM  AUTOXSDIZED  METHYL  OLEATE  AND  LINOLEATE  AS  INITIATORS  IN  THE 
PREPARATION  OF  BUTAD IENE-STYRENE  SYNTHETIC  RUBBER,,     Journal  of  Polymer 
Science,   vol,   11,   p.  487-490,  November  1953. 
In  a  dextrose-free  recipe  at  41°  F.   for  the  copolymerization  of  butadiene 
and  styrene,  methyl  oleate  peroxide  (MOP)   and  methyl  linoleate  peroxide  (MLP) 
are  more  efficient  initiators  on  a  molar,  but  not  on  a  weight  basis  than 
cumene  hydroperoxide  (CHP),   and  they  are  as  efficient  as  p-menthane  hydro- 
peroxide (PMHP).     In  a  peroxide-dextrose  recipe  at  122°  F.,   at  both  low  and 
high  dextrose  levels,  only  about  one-half  as  much  MOP  as  CHP  or  PMHP  is  re- 
quired on  a  molar  basis  to  achieve  the  same  conversion  and  polymerization  rate. 
In  a  low  dextrose-redox  recipe  at  41°  F.,  MLP  appears  to  be  slightly  more 
efficient  than  CHP  or  PMHP,  but  in  the  amine  recipe  at  41°  F. ,  MLP  is  less 
efficient. 

801  Swern,  Daniel  and  Scanlan,   John  T„ 

ELAIDIC  ACID.  Biochemical  Preparations,  vol,  3,  p..  118-120,  October  1953. 
A  laboratory  procedure  suitable  for  use  in  the  preparation  of  pure  elaidic 
acid  is  described. 

802  Treadway,  R.  H.    (EURB)  and  Olson,  R,   L,  (WURB) 

TREATMENT  AND  PACKAGING  OF  PRE-PEELED  POTATOES,    American  Potato  Journal, 
vol.  30,   p.  283-288,  December  1953.     Pre-Pack  Age.   vol.   7,  no.  4,   ps  13-16, 
December  1953. 

Methods  of  processing  and  packaging  peeled  potatoes  for  restaurant  and 
institution  trade  are  discussed. 

803  Turner,  Arthur,  Jr. 

REPORT  ON  RUTIN  IN  TABLETS-     Journal  of  the  Association  of  Official 

Agricultural  Chemists,  vol.  36,   p.   699  -707,  August  15,  1953,, 
A  spectrophotometric  method  for  determining  rutin  in  pharmaceutical  tablets 
is  described.     The  method  was  subjected  to  collaborative  test  in  19  labora- 
tories and  is  recommended  for  adoption  by  the  A, 0.  A.  C. 

804  Wall,  Monroe  E. ,  Eddy,   C.  Roland,   Serota.  Samuel  and  Mininger,  Robert  F , 

STEROIDAL  SAPOGENINS.  VIII.  MARKOGENIN  (22b~SPIR0STANE-2<f,3  beta-DIOL). 

A  NEW  SAPOGENIN   ISOLATED  FROM  YUCCA      Journal  of  the  American  Chemical 

Society,   vol.   75,  p.  4437-4440,   September  20..  1953. 
Markogenin  (Spirostan-2^,  3beta-diol)  a  new  steroidal  sapogenin,  has  been 
isolated  from  certain  yucca  species,,     The  structure  of  the  compound  has  been 
determined  from  chemical  and  infrared  data,     The  new  sapogenin  is  distinctly 
different  from  the  previously  reported  texogenin  which  is  stated  to  have  the 
same  structure. 


805  Weil,   J.  K. ,   Bistline,  R.  G.   Jr.,   and  Stirton.  A.  J. 

SODIUM  SALTS  OF  ALKYL  al pha-SULFOPALMITATES  AND  STEARATES .     Journal  of  the 

American  Chemical  Society,   vol.   75,   p,  4859-4860,  October  5,  1953. 
Twenty-two  esters  of  alpha-sulfonated  palmitic  and  stearic  acids  were 
prepared  from  normal  primary  alcohols  of  1  to  18  carbon  atoms.  Sodium 
secondary  butyl  alpha-sulfopalmitate  and  sodium  isopropyl  alpha-sulfostearate 
were  also  prepared.     The  esters  are  surface  active  agents. 

806  Weil,  Leopold,   James,  S, ,  and  Buchert,  A.  R. 

PHOTOOXIDATiON  OF  CRYSTALLINE  CHYMOTRYPS IN  IN  THE  PRESENCE  OF  METHYLENE  BLUE, 

Archives  of  Biochemistry  and  Biophysics,   vol.  46,   p.  266-278,   October  1953. 
Controlled  photooxidation  of  chymotrypsin  was  carried  out  in  order  to  correlate 
the  observed  chemical  and  physical  changes  with  enzymatic  activity.  The 
possible  importance  of  histidine  within  the  enzyme  molecule  was  emphasized, 

807  Willaman,   J,   J.,  Fenske,   C.  S. ,    (EURB)   and  Correll,  D.  S.    (Horticultural  Crops 

Res.  Branch) 

OCCURRENCE  OF  ALKALOIDS  IN  DIOSCOREA.     Science,  vol.  118,  no.  3064,  p.  329-330, 

September  18,  1953. 
Evidence  is  presented  that  alkaloids  probably  do  not  occur  in  dioscoreas 
native  to  the  Western  hemisphere,  but  that  they  do  occur  in  species  native 
to  other  parts  of  the  world. 

808.    Willits,   C.  0.,  Caspar,  M.  and  Naghski,  J. 

COLLABORATIVE  STUDY  OF  METHODS  FOR  ANALYSIS  OF  TOBACCO:    NICOTINE  AND  MOISTURE 

Journal  of  the  Association  of  Official  Agricultural  Chemists,  vol.  36, 

p.    1004-1018,  August  15,  1953. 
A  report  of  results  obtained  in  a  preliminary  collaborative  study  of  methods 
for  analysis  of  tobacco  for  nicotine  and  moisture,   together  with  recommended 
changes  in  the  procedure  to  be  tested  by  further  study. 

809  Willits,  C.  0..  Ricciuti,  C. ,  Ogg,  C.  L. .  Morris.  S.  G.   and  Riemenschneider.  R.W. 

FORMATION  OF  PEROXIDES  IN  FATTY  ESTERS      !.  METHYL  OLEATE.    APPLICATION  OF  THE 
POLAROGRAPHIC  AND  DIRECT  OXYGEN  METHODS,     Journal  of  the  American  Oil 
Chemists  Society,  vol.  30,   p.  420-423,   October  1953. 
A  study  was  made  of  the  prolonged  autoxidation  of  methyl  oleate  to  determine 
the  type  of  peroxide  formed  and  the  fate  of  the  absorbed  oxygen.,     This  study 
has  shown  that  the  principal  peroxide  formed  is  a  hydroperoxide  and  that  the 
oxygen  absorbed  in  the  autoxidation  forms  oxygenated  materials  other  than 
hydroperoxide. 

810  Woodward,   C.  F.   and  Talley,  E,  A. 

REVIEW  OF  THE  NITROGENOUS  CONSTITUENTS  OF  THE  POTATO,    NUTRITIVE  VALUE  OF  THE 
ESSENTIAL  AMINO  ACIDS,     American  Potato  Journal,  vol.  30,   p.  205-212, 
September,  1953. 

Nitrogenous  constituents  of  the  potato,  which  account  for  6  to  12  percent  of 
the  dry  weight,   include  the  amino  acids,   amides,   proteins,   enzymes,  certain 
vitamins,   and  other  basic  compounds  such  as  the  alkaloid  solanine.  The 
essential  amino  acids  are  of  particular  interest  from  a  nutritional  standpoint. 
It  is  calculated  that  the  average  daily  ration  of  fresh  potatoes  in  the  United 
States  contains  the  following  approximate  percentages  of  the  minimum  essential 
amino  acid  requirements.     Tryptophan,  8;  phenylalanine,   12;  lysine,  16; 
threonine,   18;  valine.,   15,  methionine.  4-5;  leucine,   14,-  isoleucine,  13. 
These  percentages  should  be  multiplied  by  4  for  countries  such  as  Germany, 
Belgium,,  and  France,   in  which  the  annual  per  capita  consumption  of  potatoes 
approximates  400  pounds. 


1    Yanovsky,  E. 

ALLYL  STARCH  —  A  REVIEW.     AIC-362,  September  1953  (Processed.) 

A  review  of  literature  on  allyl  starch  (and  other  allyl  ethers).     A  list  of 

79  references. 
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FRUITS  AND  VEGETABLES 

A,    Apples  and  other  eastern  fruits 


1. 
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9, 

Miscellaneous.     Products  from  apples 

14*.   166*,   167*,   220,    276,  573 

10. 

Cherry  processing 

657,   718,   734,    770,  775 

11. 

Fruit  essences  (other  than  apple) 

368,   379*.  404*.  416,   519,   587,   775,  791 

12. 

Fruit  essences  from  preserve  manufacture 

641,  715 

13. 

Fruit  juice  concentrates  (other  than  apple);   fruit  spreads 

469,   507,   621,    671,    775,  779 

14. 

Pectin  and  derivatives;  pectases 

40.  64,  125.  149.  150*.  179.  184,  187,  202,  219,  235,  340, 
463,   468,  669 

Be  Potatoes 

1.  Allyl  compounds   (other  than  allyl  starch) 

84,    137*.   139,    158,   203,   255,   298,   468,   598,  647 

2.  Allyl  starch;  preparation 

136,    137*,    138*,   197,   203,   237,   439,   451,   647,  811 

3.  Allyl  starch;  properties  of  coatings 

137*,   269,   439,   451,   613,   647,   754,  811 

4.  Feed 

304,   337.   561,   572,  620 

5.  Fermentation 

467,   600,  764 

6.  Potato  amylopectin 

714 


7.  Potato  flour 

270,   304,   337,  .400,   505,  .561,  655 

8.  Potato  granules;  dried  mashed  potatoes 

781  .  & M   ••  :  \'M    •  -1 :.  «f|  ,U 

9.  Potato  starch  and  other  carbohydrates 

77,   86,    313,   329,   347,   357,    359,   599,   601,   637,   655,  763 

10.  Potato  growth 

359 

11.  Potatoes;  hydrolysis 

476,   624  " 

12.  Potatoes;  nutrition 

810 

13.  Potatoes,  sloughing 

509,  606 

14.  Potatoes;  utilization 

264,  323,  401,.,  599,  600 

15.  Prepeeled  potatoes 

384,   640,   792,  802 

16.  Starch  and  cellulose  acetates 

101,   157,  253 

17.  Starch  and  carbohydrate  derivatives  (other  than  allyl  and 
acetate  compounds) 

99,   100,   159,   208,    286,   594,   595,   599,   614,  697 

18.  Starch  factory  wastes 

305,   306,    764  ':::■[': 

Vegetables  (other  than  potatoes);  vegetable  wastes 

1.  Chemicals  from  vegetable  wastes  -;  st      •  « 

41*,  61*,  107*,  189,  190,  266,  296,  331,"  402,  403,'  543,  420, 
578,   630,  785 

2.  Feed 

54*,    105*,    126,.  261,   325,   331,   544,  670 

3.  Processing  leafy  materials 

80,    119,   331,   425,   457,  670 

4.  Rutin 

(a)  Isolation  from  tobacco... 

'65  '  "     ,;;  V  ." 

(b)  Use  in  medicine 

65,    73,   218,   335,   517,   522,   559,  631 

(c)  Isolation  from  plants  (other  than  tobacco  or  buckwheat) 

120,   228,   249,   277,   302,   517,   619,    737,  738 

(d)  Isolation  from  buckwheat 

172,    175*.   248,   271,    301,   335,   336,   419,   425,  481, 
517,   559,  682 

(e)  Bibliography 

300,    516  .J  *  "  .. 

(f)  Physical  properties 

679,   683  • 

(g)  [  Analysis      ;  '  .  ,. 

256,   348,   381,    703,    704,  803 

(h)  Quercitin 

744  [ 


5.  Tomatoes 

670,  787 

6.  Vegetables  and  vegetable  wastes;  utilization 

15*,    74,   80,   239,   242,   331,  576 

SUGAR  AND  SPECIAL  PLANTS 


A.  Honey 

i. 

Analysis 

440,  710 

2. 

Chemistry 

768 

3. 

Flavor  modification 

443 

4. 

Granulation 

605 

0. 

Honey  in  baking 

545,   602,  648, 

698,  711 

6. 

Honey  products 

507,   545,  602, 

711 

7. 

Sources 

584,  602 

8. 

Standards 

515 

9. 

Sterilization 

667 

10. 

Utilization 

602,  711 

Hides,  tanning  materials  and 

1. 

Alum  retannage 

2,   35,   36,  334, 

570 

2. 

Canaigre 

95,   96,   216,   217,   259,  , 

3. 

Collagen 

283,   364,  461, 

617 

4. 

Hide  processing 

12,   13,  22,  30, 

31,  49, 

5. 

Leather;  tanning; 

testing 

3*,  20*,   21*,  48,  181, 

705,  722 

6. 

Microbiology 

(a)  Germicides 

5,27*,   32*,  45 

(b)  Halophilic  bacteria 

10,  11 

(c)  Miscellaneous 

466,  546 

7.  Mold-proofing  leather 

215,   229,  366 

8.  Vegetable  tannins  (other  than  canaigre ^ 

(a)  Extraction 

51,   168,  247 

(b)  Domestic  sources 

4,   259,   592,  692 


(c)  Sumac 

98,  118,   170,    180,   278,   365,   394,  557 

(d)  Other  sources;  processing 

19,  28,   29*,   38*  499,  719 

C.    Maple  products 

1.  Chemistry 

590,   687,  713 

2.  Maple  products;  equipment 

446,   447,   607,  750 

3.  Maple  sirup  standards 

411 

4.  Microbiology 

745 

Dt,    Natural  rubber  investigations 

62,   83,   108,    110,    127,    134,    162,    163,    164,    165,    174,    191,  212 

E.  Sucrose 

309,   407,   408,   452,  453,   454,   568,   614,   709,  769 


Tobacco 

l. 

Alkaloids 

386,   658,  665 

2. 

Aroma 

512 

3. 

Curing 

82,  410,  808 

4. 

Insecticides  based  on  nicotine 

132,   200,    224,   225,    265,   292,   293,   345,  479, 

542,   579,   580,  633 

5. 

Nicotiana  rustica 

16*,  464,   623,  720 

6. 

Nicotinamide;  nicotinic  acid,  nicotinonitrile, 

nicotinic  anhydride 

55,   56,    111,   112,    114,    128,   244,   245,  355 

7. 

Nicotine 

(a)  Analysis 

355,  423,  448,    612,  808 

(b)     Chemistry;  photochemistry;  derivatives 

294,    355,   395,   415,  472,   506,   552,  756 

(c)  Extraction;  production 

412,   459,   464,   465,   512,   552,   554 j 

(d)  Plant  growth  regulation 

378 

8.  Myosmine 

113,   124,  415 

9.  Tobacco  seed  oils 

147 

10.  Utilization 

17*,   18*,  34*,   39,   460*,  616 


Uncultivated  plants 


1. 

Alkaloids 

807 

2. 

Sapogenins; 

analysis;  reactions 

690,  694, 

706,   707,  778 

3. 

Sapogenins ; 

hydrolysis 

632,  695 

4. 

Sapogenins; 

isolation 

707,  804 

5. 

Utilization 

608 

ANIMAL  AND  DAIRY  PRODUCTS 
A.    Fats  and  Oils 

1.  Analysis 

(a)  For  fatty  materials 

106,  199 

(b)  For  function  groups 

236,   371,  438,   498,   500,  666 

(c)  By  X-ray 

406,   449,   510,  766 

(d)  By  spectrophotometry- 

115,   116,   354,  438,   500,   50l,   538,   539,   666,  674, 
733,  788 

2.  Ascorbic  acid  derivatives 

60,    94,    106,  397 

3.  Bibliography 

774 

4.  Cis-trans  isomerism 

438,   500,   527,  651 

5.  Detergents;  soaps;  surfactants 

260,   352,   362,   441,   514,   649,   699,  805 

6.  Elaidic  acid 

801* 

7.  Epoxidation;  epoxy  compounds,  hydroxylation 

103,  123,  153,  154,  210,  211,  222,  233,  236,  262,  288,  289 
290,   350,   356,   396,   398,  503,   510,   539,   653,   700,  760* 

8.  Fatty  acid  amides 

351,   399,   591,    646,   691,  796 

9.  Fatty  alcohols  and  derivatives 

183,   211,   243,   254,   346,   510,   701,  805 

10.  Feeds 

696,   746,   747,  755 

11.  Formic  acid  addition 

786 

12.  Hot  dip  tinning 

730 

13.  Lard  oil,  lard 

92,   93,   232,   380,  421,   551,   717*  782 

14.  Monomers  and  polymers 

263,   321,   370,   504*,   588,   589,   652,   686,  795 

15.  Oleic  acid;  oleic  esters;  oleyl  alcohol 

33*,    97,    103,   104,    155,   156,   188,   233,   263,   320,  629*, 
636,   701,    702,    786,   796,  800,  809 


16.  Oxidation;   peroxides;  autoxidation 

152,   231,    291,   371,   527,   577,   668,   799,   800,  809 

17.  Plasticizers 

441,  477 

18.  Polyunsaturated  compounds;   isomer izat ion 

115,    116,   198,   354,   362,   393,   525,   530,   571,   650*,   674,  762 

19.  Potato  chip  frying 

645 

20.  Processing;  fractionation 

102,    156,   207,   393,   525,   558,   571,   681,   723,  724 

21.  Reaction  mechanisms 

262,   291,  483 

22.  Reaction  with  lead  tetraacetate 

6,  7 

23.  Saturated  acids;  derivatives 

9,  528 

24.  Spectra 

501,  538 

25.  Stability;  antioxidants 

58,  91,  92,  93,  94,  145,  146,  152,  183,  231,  232,  243,  254, 
346,   380,   421,   696,    746,  747 

26.  Urea  complexes 

668,   678,    701,    702,  762 

27.  Utilization;   research  program 

409,   458*,   511,   550,   551,   597,   645,   716,  761 

28.  Wool  grease 

593,  788 

B.  Dairy  wastes 

1.  Aeration  studies 

475,   487,   526,   575,    627,   628,   676,    735,  794 

2.  Carbon  dioxide  evaluation  : 

684 

3.  Endogenous  respiration 

676,  783 

4.  Oxygen  demand  measurements 

426,   487,   586,  783 

5.  Vitamin  B-^g 

574,  626 

6.  Yeasts 

488,   533,  793 

C.  Milk  proteins 


1. 

Albumin 

485,  731 

2. 

Amino  acids 

196,   680,    740,  790 

3. 

Analysis 

52,   133,  382 

4. 

J3eta-lactoglobulin 

42,   280,   319,   369,  376, 

480, 

486, 

523, 

603 

5. 

Casein  fiber  and  plastics 

63,    129,    141,   178,  287, 

311, 

312, 

317, 

373,   418,  424,  581 

6.  Caseins 

109,    129,   160,   161,   221,   367,   374,  471,   473,   625,   675,    732,  739 

7.  Derivatives 

169,   194,  195 

8.  Enzymes 

161,   221,   455,  456,  484,   549,   615,    663,   664,   708,   751,  773* 

9.  Hydrolysis 

196,  548* 
10-     Molecular  weights 
524 

11.  Photooxidat ion 

294*,   603,   604,   708,  806 

12.  Protein  fibers 

59,   85,   148,   204,   234,  581 

13.  Reaction  of  borate 

615* 

14.  Specific  volumes 

680 

15.  Utilization;  properties 

308,   375*,   474,   567,  634 

16.  Water  absorption 

133,   282,   315,   377,  417,   529,  582 

D.    Milk  sugar  and  derivatives 

1.  Lactic  acid 

(a)  Bibliography 

46,  47*,  521 

(b)  Derivatives;  acrylates;  methacrylates 

44,   47*,   53,   57,   67,    70,72,   87,   89,   90,   142,   143,   144,  177, 

186,   206*,   230,   274,   318,   390,   391,   392,  414,   431,  496,   497,  569 

(c)  Derivatives;  esters;  polymers 

8*,   66,    69,   88,   122,   205,   258,   272,   273,   285,   303,   307,   388,  389, 
413,   433,  434,   435,  436,  489,  491,  492,  493,  494,   495,   564,  565, 
642,   643,   672,   673,  688 

(d)  Derivatives;  nitrogen  compounds 

257,   349,   390,   427,  430,   490,   535,   727,  728 

(e)  From  molasses 

741,   742,  743 

(f)  Polylactic  acids  and  esters 

68,    122,   193,   520,   635,  644 

(g)  Production;  purification 

176,   535,  725 

(h)  Utilization;  properties 

275,   308,  450*,   470,  622 

2.  Lactoprenes 

71,  75,  76,  130,  131,  192,  223,  241*,  281,  310,  314,  342,  343,  344,  388, 
392,   518,   677,  729 

3.  Lactose 

308,   426,  474,  475,  487,   488,   533,   566,   575,   594,   595,  654 

4.  Unsaturated  acids 

798 


GENERAL 

Ad  Analysis 

1.  Chromatography 

61*,   326,   327,   386,   393,   534,   585,  618 

2.  General  organic 

52,   55,   106,   125,   147,  236,  247,  267,   358,   371,  385,  423,  437, 
442,  498,  514,  586,   612,   658,  661 
3      Hydroxyl  content 
140 

4o  Inorganic 

25*,  284,  514,  638 

5.  -  Kjeldahl 

297,  316,  361;  422,  445,  540 

6.  Microprocedures   (other  than  Kjeldahl) 

185,  332,   360,   383,  405,   444,   531,   532,   541,   596,   609,   611,  638, 

639,   659,   660,   748,   749,  772 
7c  Moisture 

86,   133,  610 
8.  Polarography 

690,   753,  809 
9  Spectrophotometry 

115,   116,  229,  256,   354.  355,  438,  448,  500,  501,  538,  539, 

651,   666,   674,,   703,   712,   726,   776,   777,  788 
10.  X-ray 

382.  406,  449,  510,   697,  766 

B,  General  Laboratory  program 

1*,  23*,   238*.   324,  333,  583,   656,   767,  771 

C.  General  ^icroDiology 

227    296-   478,  765 


Dc    High  polymers;  molecular  weights 

151,  417,   462.   524,   569,    714,    721,  780 


E,    Laboratory  technique;  apparatus,  theory 


1. 

Condenser 

247 

2. 

Constant  temperature  bath 

121 

3. 

Countercurrent  distribution 

482 

4. 

Distillation,  boiling  points 

297,  341,  387,  432,  784 

5. 

Electronic  device 

428 

6c 

Light  scattering 

309,  662 

7. 

Reaction  mechanisms 

262,  483 

8. 

Ref ractometer 

555 

9. 

Sorpt  ion 

417 

10. 

Vacuum  control 

429 

Water  aspirator  pumps 

338 

F.    Pilot-plant  technique  and  apparatus 

171,  338,   560,  620 


Laboratory  technique;  apparatus,  theory 

1.  Condenser 

247 

2.  Constant  temperature  bath 

121 

3.  Countercurrent  distribution 

482 

4.  Distillation,  boiling  points 

297,  341,  387,  432,  784 

5.  Electronic  device 

428 

6o     Light  scattering 
309,  662 

7.  Reaction  mechanisms 

262,  483 

8.  Ref ractometer 

555 

9.  Sorption 

417 

10.  Vacuum  control 

429 

11.  Water  aspirator  pumps 

338 

Pilot-plant  technique  and  apparatus 

171,  338,  560,  620 


